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A Efficacy of, from whole almonds, almond skins, and outer green shells of 


Acid number almonds, 223 
Measurement of, in biodiesel, 567 Found in specialty edible seed oils, 847 

Acid value In fruit and fruit products as determined by inhibition of pyrazine forma 
Compared with peroxide value in assessing food quality and safety, tion, 69 


473 


Lack of correlation of, with peroxide value in fried foods, 473 


Properties of lycopene when added to extra virgin olive oil, 933 
Sinapic acid and sinapine as, 523 

Use of, to protect the stability of biodiesel formed from used palm oil, 947 
AOCS Official Method(s) 


Ce th-05, for determination of FA in oils and fats, 475 


Of theobroma fat following its ozonization, 943 
Acidolysis 


Catalyzed by lipase, 609 
Lipase-catalyzed, of menhaden oil, 109 Apricot kernel 
‘a » . 
Optimization of, of menhaden oil with respect to temperature and Carbohydrate, oil, and protein content of, 46 
enzyme loading, 109 Chemical constituents of, 469 
Acyl migration Fatty acid content of, 469 
ul 
Factors affecting, in lipase-catalyzed transesterification, 609 Aquaculture 
Influences on, in lipase-catalyzed transesterification, 609 Content of essential fatty acids in tambaqui raised through, vs. content in 
Adhesive(s) captured fish, 707 
chidonic 
Bond quality of soy-based phenolic, in plywood, 231 Arachidonic acid 
Exterior-grade, 231 Content of, in captured and farmed tambaqui (Colossoma macropomum) 
. 707 
Phenol-formaldehyde, 231 
Soy-based phenolic, in pine plywood, 231 Enrichment of, from fungal single-cell oil by column chromatography 
Adsorption 6 


Of FAME on AgNO./SiO, adsorbents, 645 


Agonoscelis pubescens (sorghum bug) 


Artificial neural network(s) 

As tool in developing calibration method for FA analysis in soybeans, 421 
Chemical, physical, and sensory parameters of oil extracted from, 529 Performance degradation in NIR spectroscopic analysis of FA in soybeans 
Oii extracted from, found in Sudan, 529 by small sample numbers, 421 
Oxidative stability of oil extracted from, 529 Aspirin 


Alcohol 
Benefits of consumption of, to patients with coronary heart disease, 985 


Influence of, on risk of cardiovascular disease risk, 985 
ASTM 


Alcoholysis Evaluation of, D 974 for determination of acid number value in biodiesel 
567 
Lipase-catalyzed, of soybean oil to produce biodiesel, 929 : 
Aldehvde(s) Methods for determination of acid value in biodiesel vs. AOCS methods 
567 
Lipophilic, formation of, with time in thermally oxidized soybean oil, 121 ; 
Almonds) Atomic absorption spectroscopy (AAS) 
As source of natural antioxidants. 273 Electrothermal atomization for determination of Mn and Ni in neem oil 
792 by, 40] 


Free radical-scavenging capacities of, 223 
Aluminum oxide Emulsion sampling for determination of Mn and Ni in neem oil by, 401 
toxidi 

As support for CuSO, and AgNO, in column chromatography of PUPA, Autoxidation 


Of olive oil as monitored by content of pheophytin a degradation products 


371 


659 


Amidation 
» ~ Avena sativa. See Oat 
Of 10-hydroxystearic acid and 10-ketostearic acid via lipase catalysis, 671 
Amines, fatty. See Fatty amines Avrami equation 
Amino acid(s) use of, to fit isothermal crystallization kinetics data, | 
Fractionation of, in major proteins in Cuphea meal, 785 Avrami model 
In proteins from Cuphea seeds, 785 Modified form of, to describe lipid crystallization kinetics, 913 
Antioxidant(s) lo describe growth behavior of fat blends, 489 

» > « 
Activity of phenolic acids and esters as, depends on number of -OH To describe isothermal crystallization kinetics of fats, 489 


groups in molecule, 223 


Bioactive phenolic compounds as, 223 B 


Capacity of flaxseed lignans, 835 Bacillus megaterium ALA2 


Efficacy of, from almond extracts compared with model systems, 223 Production of initial products in the linoleic acid oxidation by, 677 
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Production of oxygenated FA by, from linoleic acid, 677 
Bacillus sphaericus 
Synthesis of 10-ketostearic acid from oleic acid by, 671 
Binary fat blends 
Equilibrium solid fat contents of, 571 
Biobased feedstock(s) see Feedstock(s), Biobased 
Bioconversion 
Of linoleic acid to oxygenated fatty acids, 677 
Of oleic acid to 10-hydroxystearic acid and |0-ketostearic acid, 671 
Biodegradability 
Of chemically modified lubricants made from vegetable oils, 129 
Of lubricants formed from vegetable oils, 725 
Biodiesel 
Blends with petrodiesel, 823 
Butanolysis of vegetable oils to form, 1041, 1047 
Comparison of methods for refining of, 457 
Conversion of used palm oil to, 947 
Contaminants of, 823 
Enzymatic transterification of sunflower oil for production of, 21 
Ethanolysis of vegetable oils to form, 1041, 1047 
From transesterification of vegetable oils, 1041, 1047 
Fuel quality of, 823 
Induction period of, formed from used palm oil, 947 
Influence of chain length of component esters on viscosity of, 353 
Methanolysis of vegetable oils to form, 1041, 1047 
Influence of double bonds in esters of, on viscosity of, 353 
Kinetics of formation of, from Pongamia oil, 873 
Lipase-catalyzed alcoholysis of soybean oil to produce, 929 
Methods for determination of acid number values in, 567 
Methods to determine completeness of transesterification in formation of, 
869 
Methods for process control in industrial production of, 869 
Multivariate analysis to follow synthesis of, from soybean oil, 597 
Physical properties of, 823 
Possible production from castor oil and from cottonseed oil, 819 
Production of, from seed cakes of Cynara cardulus, cotton, sunflower, and 
sesame, 53 
Production of, from seed cakes subjected to ultrasonication, 53 
Production of standard, by using NaOH or CH,ONa as catalyst, 641 
Production of standard, from low-acid-number vegetable oils, 641 
Production monitoring of, 823 
Standard reference methods for analysis of, 823 
Synthesis and evaluation of a series of a-hydroxy ethers for use as, 959 
Synthesis of, from soybean oil by single chemical reaction, 641 
Use of branched FA in, 547 
Use of homogeneous catalyst with alkyl esters from vegetable oils to form, 
79 
Use of oxolane (THF) as co-solvent in synthesis of standard, 641 
Use of Raman spectroscopy to monitor synthesis of, 597 
Bioengineering 
PUPA, 171 


Of oil seeds to produce C,, and C 
Biofuels 

Protection of stability of, formed from used palm oil by antioxidants, 947 
Biolubricant 

Use of branched FA in, 547 
Bioreactor 


Use of, for production of 10-hydroxystearic acid and 10-ketostearic acid, 
671 
Biorenewables 
Use of, from agricultural byproducts to produce sophorolipids, 62! 
Bitter index 
Of olive oil as a function of seasonal temperature and rainfall variations, 683 
Bleaching earth 
Residual oil from spent, as source of biodiesel, 947 
Blends of fats 
Influence of sucrose esters on composition of solids content of fat blends, 
489 
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Bloom. See Fat bloom 
Boundary lubrication 
Of canola, soybean, and jojoba seed oils, 559 
Bovine milk fat 
Regiospecific position of 18:1 cis and trans 18:1 monoenoic FA in, 407 
Bran 
Extraction of lipids from, with supercritical CO, and propane, 885 
Butanol 
Transesterification of vegetable oils with, 1041 
Butylated hydroxytoluene (2,6-di-tert-butyl-p-cresol; BHT) 
Determination of, in palm olein and palm oil, 187 
By-product 
Extraction of oryzanol as a, of rice bran oil and rice bran oil soapstock, 
663 


Calmodulin 
Inhibition of, -dependent neuronal nitric oxide synthase, 335 
Candida antarctica 
Ethanolysis with immobilized lipase from, for regiospecific analysis of 
TAG, 923 
Lipase from, in formation of epoxidized soybean oil, 247 
Candida rugosa 
Lipase from, used to esterify L-menthol to enrich CLA isomers, 93 
Cannabis sativa seed oil 
Constituents of oil from, 323 
Content of, from cold-pressed seed, 323 
Fatty acid content, 323 
Oxidative stability of, 855 
Oxidative stability of, from which minor components have been stripped, 
855 
Physical properties of, 323 
Role of bioactive constituents in oxidative stability of, 855 
Canola oil 
Film-forming properties and boundary lubrication of, 559 
Fractionation of FAME from, on AgNO,/SiO, adsorbents, 645 
Prevention of degradation of, by flaxseed lignans, 835 
Removal of saturated acyl groups from free fatty acids derived from, by 
urea inclusion compound-based fractionation, 253 
f-Carotene 
Comparison of, with lycopene as preservative for extra virgin olive oil, 
933 
Production of, from red palm methyl esters by nanofiltration, 365 
Carotenoid(s) 
As preservatives for extra virgin olive oil, 933 
Extraction of, from rosa mosqueta shells, 691 
In specialty edible seed oils, 847 
Interaction with tocols to protect hazelnut oil against thermal oxidation, 
691 
Kinetics of degradation of, in hazelnut oil, 691 
Variation in content of, in pulp oil from Hippophae spp.. 359 
Castor oil 
Epoxidation of, 147 
Films formed from epoxidized, reacted with tetraethoxysilane, 147 
Formation of fatty acid ethyl esters from, as possible source of biodiesel, 
819 
Properties of films formed from epoxidized, reacted with tetraethoxysilane, 
147 
Reaction of, and epoxidized, with tetraethoxysilane, 147 
Catalysis 
Enzymatic, of transesterification of sunflower oil, 21 
Lipase, of 10-hydroxystearic acid and 10-ketostearic acid, 671 
Catalyst(s) 
Chemical, vs. lipase for incorporation of epoxy and fatty acids into soy 
phospholipids, 1015 
Supramolecular-assembled mesoporous, for conversion of oils and fats 
into biobased feedstocks, 79 
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‘ellulase 
Effect of treatment with, on protein extraction yield from defatted soy 
flakes, 71 


Treatment of defatted soybean flakes with, has limited effect on intact SOY 


bean cell walls, 71 
Ceramer (= ceramic polymer) 
Coatings from castor oil, 147 
Chemical markers 
Of walnut (Juglans regia) genotypes, 791 
Chemical refining 
Effects of, on components of rice bran oil, 315 
Chemometrics 
Of determining FA in soybeans, 421 
Use of, to group vegetable oils by principal component analysis, 303 
Chocolate 
Surface roughness of bloomed, fractal analysis of, 193 
Cholesterol 
Effect of oleate of, as inhibitor of oxidation in soybean oil at frying tem- 
perature, 1027 
Formation of gels of, with y-oryzanol in sunflower oil, 513 
CIE parameters 
Relation of, to other chemometric parameters of vegetable oils, 303 
CLA. See Conjugated linoleic acid(s) 
Clavibacter sp. ALA2. See Bacillus megaterium ALA2 
Cloud point 
Of biodiesel composed of @-hydroxy ethers derived from isopropyl! oleate, 
959 
CMC. See Critical micelle concentration 
Coatings 
Ceramer, from castor oil/epoxidized castor oil and tetraethoxysilane, 147 
Cocoa butter 
Effect of high hydrostatic pressure on polymorphic transitions in, 1007 
Effect of sucrose esters on molymorphic transitions in, 1007 
Effect of shear on crystallization of, at 20°C, 583 
Modeling of spray-freezing of, 1053 
Polymorphic transitions in, 1007 
Rheological parameters used to characterize the crystallization of, 583 
Colossoma macropomum. See Tambaqui 
Composition 
Chemical, of sunflower seed oil as influenced by microwave heating, 77 
Concentration 
Of eicosapentaenoic acid from commercial fish oil, 215 
Of eicosapentaenoic acid from Phaeodactylum tricornutum single-cell oil. 
215 
B-Conglycinin 
Removal of carbohydrate moieties from, by pectinase treatment, 71 
Conjugated linoleic acid(s) (CLA) 
Enzymatic esterification of, with glycerol to form TAG, 35 
Isomers of, fractionated and enriched with L-menthol and Candida rugosa 
lipase, 93 
Purification of, for use as a food supplement, 93 
Use of solvent fractionation to separate isomers of, 261 
Conversion 
Of oils and fats using functionalized mesoporous silicas to produce 
biobased feedstocks, 79 
Copper sulfate 
Al,O,-supported, in column chromatography of PUFA to produce 
enriched arachidonic acid, 659 
Comparison with AgNO, in column chromatography of PUFA, 659 
Copra and copra meal 
Comparison of oil content in, by SFE vs. Soxhlet extraction, || 
Oil content of, determined by supercritical fluid extraction, 11 
Coriander (Coriandrum) 
As source of petroselinic acid, 429 
Coronary heart disease 


Relation of consumption of alcohol to risk of, 985 
Relation of consumption of aspirin to risk of, 985 
Relation of consumption of n-3 fatty acids to risk of, 985 
Relation of consumption of red wine to risk of, 985 
Relation of consumption of statin drugs to risk of, 985 
Cottonseed oil 
Extraction by ultrasound, 53 
Formation of fatty acid ethy! esters from, as possible source of biodiesel 
819 
CP-Sil 88 
Column in GC determination of FA in oils and fats, 475 
Critical micelle concentration (CMC 
Of modified soy phospholipids containing hydroxy and epoxy fatty acids, 
Crop season 
Influence of, on phenolic content and composition of virgin olive oil. 683 
Crystal network(s) 
Fractal dimension of fat, 389 
Microstructure and fractal analysis of fat, 377 
Crystallization 
Comparison of, of a-, B-, and B’-forms, | 
Driving forces in, of B- vs. B’-forms, | 
Kinetics of, of lipids, 913 
Nucleation during, | 
Of cocoa butter at 20°C with or without shear, 583 
Of lipids as described by a modified Avrami model, 913 
Of mixture of high-melting and low-melting lipid systems, 389 
Of tristearin/tripalmitin mixtures, kinetics of 
Crystallization temperature 
Effect of fatty acid branching on, of FA esters/biodiesel, 353 
Influence of fatty acid chain length on, of FA esters/biodiesel, 353 
Lowering of, by unsaturation in FA esters/biodiesel, 353 
Cuphea seed protein(s) 
Amino acid composition of proteins from, 785 
As source of proteins for value-added products, 7 
Emulsifying properties of, 713 
Essential amino acids in proteins from, 785 
Foaming properties of, 713 
Functional properties of, 713 
Solubility of 713 
Cynara cardulus 


Oil extracted from, for use in biodiesel production 


D 


Daphne 
Extraction of oil from seeds of , 953 
Influence of particle size on extraction of oil from seeds of. 953 
Supercritical CO, extraction of oil from seeds of, 953 

Deep-fat irying 
Comparison of methods to monitor oi! quality during, 15 
Effect of terpenyl esters on oxidation of soybean oil used in, 1027 
Evaluation of method to monitor oil quality during, 15 


Preparation of potatoes by, in oil extracted from Agonoscelis pubescens 


§>9 
Pre le 1, 529 
reparation of potatoes by. in oil extracted from Sclerocarya birrea, 52 


Suitability of oil extracted from A gonoscelis pubescens tor, of potatoes 


§29 

Suitability of oil extracted from Sclerocarya birrea for, of potatoes, 529 
Degradation 

Evaluation of, products in heat-abused oil, 15 

Freeze-induced, of sunflower seed components, 539 
Degumming 

Of rapeseed oil by enzymatic process, 6 

Of rapeseed oil with microbial lipases, 653 


Plant trial of rapeseed oil, with microbial lipases, 653 
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Deodorization 
Effect of, on phytosterols, tocotrienols, and oryzanol in rice bran oil, 315 
Of crude olive oil and relation to amount of remaining phenolic com- 
pounds, 153 
Diacid(s) 
Condensation of glycerol with, 1033 
Hyperbranched oligomers formed by condensation of glycerol with: 
azelaic and succinic acids, 1033 
Linear oligomers formed by condensation of glycerol with the, iminodi- 
acetic acid, 1033 
Diacylglycerol(s) (DAG) 
Biocatalytic and autocatalytic esterification of oils with, 443 
Effect of hydrogen bonding in, on gelation with ricinelaidic acid, 497 
Enantiomeric purity of sn-2,3-DAG, 603 
Excess alcohol use in production of sn-2,3-DAG, 603 
Kinetics of formation of, from triacylglycerols of Pongamia oil, 873 
Preparation of optically pure sm-2,3-DAG, 603 
Diafiltration 
Of Brassica juncea L. protein isolates, 65 
Dicarboxylic acid(s) 
Synthesis of @,@-, from monounsaturated FA by self-metathesis, 629 
Differential scanning calorimetry (DSC) 
Crystallization kinetics of tripalmitin/tristearin mixtures studied using, | 
Determination of heat of fusion by, comparison with Hildebrand equation 
for, 505 
Determination of melting temperatures by, comparison with Hildebrand 
equation for, 505 
Use in determining enthalpies of oils and oil blends, 739 
Use of, to determine melting points and heats of fusion of branched-chain 
fatty esters, 547 
Diglyceride(s) See Diacylglycerols (DAG) 
Dihydrocholesterol 
Formation of gels of, with y-oryzanol in sunflower oil, 513 
Docosahexaenoic acid (DHA) 
Content of, in captured and farmed tambaqui (Colossoma macropomum) 
407 
Effect of high temperatures on losses of, in GLC processing of, 1069 
In oil extracted from viscera of farm-raised Atlantic salmon, 615 
Losses of, during GLC of methyl esters of, 1069 
Production of, in plants, 171 
Recovery of, in urea compounds-based fractionation of tree fatty acids, 
253 
Regiospecific analysis of oils containing, 923 
Theoretical correction factors in GLC analysis of, 1069 
Droplet size distribution 
Of the water phase in water-emulsified extra virgin olive oil, 165 
DSC. See Differential scanning calorimetry 


E 


Eicosapentaenoic acid (EPA) 
Concentration of, by selective esterification of fish oil and single-cell oil 
with lipases, 215 
Content of, in captured and farmed tambaqui (Colossoma macropomum) 
707 
Effect of high temperatures on losses of, in GLC processing of, 1069 
In oil extracted from viscera of farm-raised Atlantic salmon, 615 
Losses of, during GLC of methyl esters of, 1069 
Production of, in plants, 171 
Recovery of, in urea compounds-based fractionation of free fatty acids, 
253 
Recovery of, not a function of initial concentration in free fatty acid mix- 
ture, 215 
Regiospecific analysis of oils containing, 923 
Theoretical correction factors in GLC analysis of, 1069 
Elastohydrodynamic lubrication 


Effect of chemical and physical properties of canola, soybean, and jojoba 
seed oils on, 559 
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Embryonic axes 
Molecular species of TAG and tocopherols in soybean, 345 
Emulsification 
Of extra virgin olive oil with water, 165 
Use of membrane extraction to avoid, in refining biodiesel, 457 
Emulsion(s) 
As a method for sample introduction in Mn and Ni determination in neem 
oil by atomic absorption spectroscopy, 401 
Stabilization of spray-dried, containing tuna oil and/or palm stearin, 965 
Structure and effect on olive oil susceptibility to oxidation, 165 
Enrichment 
Of conjugated linoleic acid isomers for use as a food supplement, 93 
Enthalpy 
Of melting determined with differential scanning calorimetry, 739 
Of partial melting determined with differential scanning calorimetry, 739 
Environmental effect(s) 
Of location on fatty acid composition of soybean oil, 759 
Of temperature on fatty acid composition of soybean oil, 759 
Of year on fatty acid composition of soybean oil, 759 
Enzyme(s). See also individual enzymes 
Functionality of soy protein produced by extraction aided by, 71 
Immobilized, for reactions in organic solvent, 209 
Kinetics of -catalyzed hydrolysis of ethylene glycol monoesters and 
diesters, 201 
Used in synthesis of epoxidized soybean oil, 247 
Use of 
in degumming of rapeseed oil, 653 
to enhance efficiency of oil extraction from dehulled soybeans, 973 
to esterify free fatty acids in rice bran, palm, oil, and palm kernel oil, 
to hydrolyze soy flour protein 731 
to increase soy protein extractability 
Enzyme inhibition 
Kinetics of, of caimodulin-dependent neuronal nitric oxide synthase in 
presence of flaxseed protein hydroysate, 335 
Epoxidation 
In situ, of soybean oil by immobilized lipase in toluene, 247 
Kinetics of, of soybean oil by immobilized lipase in toluene, 247 
Of castor oil, 147 
Of karanja oil with peroxyacetic acid generated from H,O,/acetic acid 
635 
Of linoleic acid by Bacillus megaterium Al 
Parameters affecting rate of, of karanja oil 
Thermodynamic properties of, of karanja oil, 635 
Epoxy fatty acids 


influence of incorporation of, into soy phospholipids on their surface 


active properties, 1015 


12.1 


acid 


Production from linoleic acid by Bacillus megaterium ALA 
Equilibrium constant(s) 
For transesterification of Pongamia oil with methanol, 873 
Erucic acid 
Self-metathesis of, in presence of Grubbs catalyst to yield unsaturated 0. 
dicarboxylic acid and monounsaturated hydrocarbon, 629 
Essential fatty acids (EFA) 
Correlation of content of, in captured tambaqui with season, 707 
In muscle and orbital cavity tissues of Brazilian tambaqui, 707 
Production of, in plants, 171 
Esterification 
Autocatalytic, of vegetable oils to produce edible-grade oil, 443 
I nzymatic, of vegetable oils to produc e edible-grade oil, 443 
Of conjugated linoleic acid with L-menthol and Candida rugosa lipase, 93 
Of fatty acids by mesoporous silica materials to produce biobased feed 
stocks, 79 
Of glycerol and CLA with lipase blends, 35 
Of lauric acid and benzyl alcohol in isooctane on hollow-fiber membrane, 
209 


Selective enzymatic, of lauryl alcohol, 215 
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Esters Analysis of trans, by GC method, 475 
Formation of, by oleic and petroselinic acids with 8 alcohols, 429 Calibration methods for measuring, by NIR spectroscopy in soybeans, 42] 
Isolation and melting properties of branched-chain, from lanolin, $47 Content of major, in oil from cold-pressed Cannabis sativa seeds, 323 
Melting points and heats of fusion of isopropyl, from lanolin, 547 Content of palmitic, oleic and linoleic, in peanut, rice bran, safflower. and 
Melting points and heats of fusion of methyl, from lanolin, 547 sunflower seed oils, 117 
Rates of formation of oleic acid and triolein at 30°C, 429 Contents of, in vegetable oils in relation to oil viscosity, 899 
Ethanol Effect of chain length of, on CLA isomer fractionation. 261 
Solvent extraction of, from aqueous solutions with biobased oils. alcohols. Effect of microwave heating on, composition in sunflower seed oil. 777 
esters, 153 In pulp oil from Hippophae spp., 359 
Transesterification of vegetable oils with, 1041, 1047 In specialty edible seed oils, 847 
Ethanolysis Methods for determination of, as minor components in biodiesel, 567 
Acid-catalyzed vs. base -catalyzed, of castor oil and of cottonseed oil, 819 Modification of, by lipase from Avena sativa, 1021 
Influence of monoacid chain length on, of TAG, 603 Relation of composition of, in oils to other parameters, 303 
Method based on, for regiospecific analysis of long-chain PUFA, 923 Fatty acid(s). See also Hydroxy fatty acids, Monoenoic fatty acid(s) 
Of monoacid TAG to form sn-2,3-DAG, 603 Fatty acid composition 
Etherification Environmental effects on, of soybeans, 759 
Of olefin products from vegetable oil to produce sulfur-free, high-octane Fatty acid epoxide 
gasoline, 79 Modification of, by lipase from Avena sativa, 102) 
Ethyl esters Quantification of, without derivatization, 1021 
Synthesis as biodiesel by transesterification of soybean oil, 597 Fatty acid methyl ester(s) (FAME) 
Euler characteristic Depletion of polyunsaturated, by fractionation on AgNO./SiO, adsorbents 
Used to describe microstructure characteristics of a fat system, 389 645 
Expeller pressing Fractionation of, from soybean and canola oil, 645 
Effects of, on use of soybean oil for frying, 435 FTIR use to follow formation of, from TAG, 53 
Extraction Main component of biodiesel, measurement of acid valu 
Aqueous, of dehulled soybeans to enhance oil recovery, 973 Production of, from sunflower oi! by enzymatic cataiysis 
Effect of impurities on oryzanol, from rice bran oil and rice bran oil soap Reduction of linolenic acid in vegetable oil by fractionation of. 645 
stock, 663 Fatty amides 
Enzyme-assisted, of soy flakes, 71 Product of primary, from 10-hydroxystearic acid and 10-ketostearic acid. 671 
Increased protein, by enzymatic breakdown of plant tissue structures, 7 Fatty amines 
Of oil from copra and copra meal by supercritical fluid, || Isolation of, in protected form, 621 
Of protein from Preparation of, from methyl 17-hydroxy oleate. 621 
defatted soy flakes, 71 Feedstock(s 
oriental mustard seed, 65 Biobased, by conversion of oils and fats using functionalized mesoporous 


Of rosehip oil by cold pressing, with and without enzymatic pretreatment silicas, 79 

771 Ferulic acid 

Ot TAG by application of ultrasound to seed cakes, 53 As substituent of mono-, di-, and triacylglycerols 

Solvents for, of rice bran oil, 885 Feruloylated lipids 

Supercritical fluid, of rice bran oil, 885 Identification and quantification of 

Using hollow fiber membranes to refine biodiesel, 457 FFA. See Free fatty acid(s) 
Extra virgin olive oil. See also Olive oil Film(s 

Susceptibility of water-emulsified, to oxidation, 165 Formed from castor oil/epoxidized castor oil reacted with tetracthoxysi 
Extruded-expelled flour lane, 147 


Hydrolysis of, from soybeans to improve solubility and functional proper Inorganic-organic hybrid, 14 
ties, 731 Properties of, formed from epoxidized castor oil rez 
Extrusion tetraethoxysilane, 147 
And refunctionalizing of heat-denatured soy protein isolate, 39 Fish oil(s 
Of dehulled soybeans as a means to enhance oil extraction efficiency, 973 As source of long-chain PUFA, 171 
Engineering lants to produce long 
F Extraction from fillets of farm-raised At 
FA. See Fatty acid(s) Extraction from viscera « . 
FAME. See Fatty acid methyl ester(s) Isolation of di- and polyunsaturated acy 
Farnesol derived from 
Effect of oleate of, as oxidation inhibitor in soybean oil at frying tempera Flavonols 
ture, 1027 Content of, in pulp oil from Hippophae spp.. 350 
Fat bloom Flavor 


Of chocolate and relation to surface roughness, 193 Of potatoes French-fried in expeller-pressed. physically refined soybean 


Fat crystal networks oil, 435 
Fractal dimensions of, 309 Flaxseed 
Microstructure of, related to rheological properties of fat-structured prod Antioxidant capacity of lignans from, $35 
ucts, 309 Isolation of peptides from, proteins for use as nutraceuticals 
Simulation of, 309 Secoisolariciresinol from, 835 
Fat(s) Secoisolariciresinol digiucoside from, 835 


Mechanical properties of, 377 Flaxseed oil 


Microstructure and fractal analysis of crystal networks of, 3 Oxidative stability of, 855 


Fatty acid(s) (FA) Oxidative stability of, from which minor components have been stripped 
Analysis of, by AOCS Official Method Ce 1h-05, 475 855 


JAOCS, Vol. 83, no. 12 2006 


10 
. 
ted 
\ 71 
n. 615 
tree fatty acids 
a 


1078 


Role of bioactive constituents in oxidative stability of, 855 
Fluorescence 
Technique for front-face solid sample polyamide, in determining oxida- 
tion, 697 
Food quality/food safety 
Assessment by peroxide value vs. acid value, 473 
Fourier-transform infrared (FTIR) spectroscopy 
Comparison of, with HPLC as method for determining BHT in vegetable 
oils, 187 
Suitability of routine use of, for determining BHT in palm olein and palm 
oil, 187 
Use of, method to determine BHT in palm olein and palm oil, 187 
Fractal analysis 
Consistency of facet-based scattering with surface roughness of stored 
chocolate, 193 
Fractal dimension(s) 
Determination of, 
by polarized light microscopy, 309 
by small-deformation dynamic rheology, 309 
of fats by microscopy and rheology, 377 
Measures of, of fat crystal networks to describe microstructural features, 
377 
Of fat crystal networks, 309 
Richardson plot and particle counting methods to determine, of fat crystal 
networks, 389 
Sensitivity of, to crystal size, morphology, and spatial distribution of mass 
in fat crystal network, 377 
Fractionation 
Effect of 
cooling program on, of free fatty acids, 253 
chain length on CLA isomer separation insolvent, process, 261 
temperature of crystallization on efficiency of CLA isomer, 26] 
Of conjugated linoleic acid by selective esterification with L-menthol and 
Candida rugosa lipase, 93 
Of free fatty acids with urea inclusion compounds, 253 
Of proteins from Cuphea seeds, 785 
Of wheat germ oil components by supercritical CO,, 863 
Solvent, to separate CLA isomers in the presence of medium-chain fatty 
acids, 261 
Free fatty acid(s) (FFA) 
Contents of, in peanut, rice bran, safflower, and sunflower seed oils, 
117 
Correlation of lipase activity with formation of, during storage of heat 
treated wheat bran, 415 
Enzymatic and autocatalytic esterification of, in palm kernel, palm, and 
rice bran oils, 443 
Formation of, during frying in regular vs. high-oleic sunflower oil, 331 
Fraction of, from fish and vegetable oils with urea inclusion compounds, 


253 


Higher levels of, in rice bran oils than other commercial vegetable oils, 
117 


Influence of choice of indicators on determination of. in oil containing 
oryzanol, 999 


Influence of oryzanol content in oil on determination of, 999 
In wheat germ oil extracted with hexane and with supercritical CO,, 863 
Quantification of, without derivatization, 1021 
Relation of, to oryzanol content in rice bran oil, 117 
Removal of, from wheat germ oil by supercritical CO, extraction/fraction 
ation, 863 
SafTest™ method for, vs. AOCS Official Method, 15 
French-fried. See Potatoes, French-fried 
Fried food(s) 
Evaluation of instant noodles as, by peroxide value vs. acid value, 473 
Fat and oil deterioration in, 473 
Fruit(s) 


Natural antioxidants in, as determined by inhibition of pyrazine formation, 


697 
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Frying. See also Deep-fat frying 
Effect of intermittent vs. continuous, on formation of 4-hydroxy-2-trans- 
nonenal in soybean oil, 121 
Frying oil 
Of expeller-pressed, physically refined soybean oil vs. hexane-extracted 
and hydrogenated soybean oil, 435 
Oxidative stability of used, as feedstock for preparation of biodiesel, 947 
Frying oil stability 
Limitation of prediction of, on basis of FA composition in sunflower oil, 
33] 
Of high-oleic acid sunflower oil, 331 
Of regular sunflower oil, 331 
Fuel properties 
Of biodiesel and biodiesel blends, 823 
Influence of contaminants and minor components on, of biodiesel, 823 
Functional properties 
Of Cuphea seed protein(s), 713 


Of extruded-expelled soy flour protein, 731 


G 


Gas chromatography (GC) 
As tool in separating esters of petroselinic acid and oleic acid, 429 
Comparison of CP-Sil 88 and SP-2560, columns for FA determinations, 
475 
Gelation 
Kinetics of, of ricinelaidic acid with vegetable oils, 497 
Gels 
Stability and structure of, formed from vegetable oil and ricinelaidic acid, 
497 
Geraniol 
Effect of oleate of, as inhibitor of oxidation in soybean oil at frying tem- 
perature, 1027 
Gloss 
Inverse relationship of, and surface roughness in stored chocolate, 193 
Glycerol 
Acid-catalyzed condensation of, with diacids, 1033 
Esterification with CLA of, by blended lipases to form TAG, 35 
Formation of, during transesterification of vegetable oils, 1047 
Hyperbranched oligomers formed by condensation of, with two diacids 
azelaic and succinic, 1033 
Linear oligomers formed by condensation of, with iminodiacetic acid 
1033 
Glycerolysis 
Low-temperature, of sunflower oil to produce heat-sensitive MAG, 27 
Optimization of enzymatic, of sunflower oil in fert-pentanol, 27 
Response surface methodology to optimize enzymatic, of sunflower oil, 27 
Glycolipids 
Extracellular, produced by Candida spp., 137 
In seed kernels of sunflower mutants, 539 
Gossypol 
Chemistry of, and its derivatives, 269 
Condensation chemistry of, with activated hydrogen, 269 
Contraceptive effects of, 269 
Oxidation of, 269 
Polyphenolic structure of, 269 
Reaction chemistry of, 269 
Reduction of, 269 
Schiff’ s bases of, 269 
Stereochemistry of, 269 
Toxicity of, to monogastric animals, 269 
Groundnut oil. See Peanut oil 
Group Contribution with Association Equation of State 
Use of, to model phase behavior in hydrogenation of vegetables oils and 
derivatives under supercritical or high pressure 461 
Grubbs catalyst(s) 
Use of, in catalyzing synthesis of unsaturated @.@-dicarboxylic acids via 
self-metathesis, 629 
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H 


Hazelnut seed oil 
Protection of, against thermal oxidation by carotenoid-tocopherol interac 
tion, 691 
Health benefits 
Of consumption of n-3 fatty acids, 985 
Heat of fusion 
Ot high-melting fats by DSC and by calculation from Hildebrand equation, 
505 
Helianthus annuus. See Sunflower 
Hemp. See Cannabis sativa seed oil 
High-performance liquid chromatography (HPLC) 


Method for identifying and quantifying feruloylated lipids, 753 

Use of, to analyze components in sesame seed oil, 719 

Use of to analyze components of sunflower seed kernels, 539 
Hildebrand equation 

For determination of melting temperatures and heats of fusion, 505 
Hippophae (sea buckthorn) spp 

Pulp oil from, 359 

FA, tocols, and carotenoids in pulp oil from, 359 
Homologous series 

Partition coefficients for an, of saturated carboxylic acids (C,-C ,), 747 
Hydrogenation 

Lack of effect of catalyst support on, of soybean oil with palladium cata 

lysts, 1063 

Of soybean oil with palladium catalysts on carbon or alumina, 1063 

Of tea seed oil, 841 

Phase-equilibrium modeling of, of vegetable oils and derivatives at super 

critical or high-pressure conditions, 461 

Hydrogenolysis 

Phase-equilibrium modeling of, of binary systems, 461 

Phase-equilibrium modeling of, of fatty acid methyl esters, 461 

Predictions for phase-equilibrium modeling of, of ternary systems, 461 
Hydrogen peroxide 

Use of, in epoxidation of karanja oil, 635 
Hydrolysis 

Enzyme, of extruded-expelled soy flour protein, 731 

Lipase-catalyzed, of ethylene glycol mono- and diesters. 201 
Hydroperoxide(s) 

Formation of, in theobroma fat following ozonization, 943 


In rapeseed meal, related to phenolic compound and tocopherol contents 


573 


Partial conversion of fatty acids to epoxide derivatives in presence of, and 
deoxycholate or CaCl,, 1021 
Hydrostatic pressure 
Effect of high. on polymorphic transitions in cocoa butter, 1007 
Hydrothermal cooking 
Effects of precipitating and washing temperatures on retention of during 
processing of soy protein isolates, 59 
Gel formation after sequential alkali and water treatment of heat-denatured 
soy protein retunctionalized by, 39 
Of heat-denatured soy protein isolate with alkali increases solubility and 
viscosity, 39 


Of heat-denatured soy protein isolate with water disrupts large aggregates 


Hydrothermal treatment 

Of soy flour protein to improve solubility and functional properties, 731 
o-Hydroxy ethers 

Synthesis and evaluation of a series of, for use as biodiesel, 959 
Hydroxy fatty acids 

Influence of incorporation of, into soy phospholipids on their surface 

active properties 

Use of, to synthesize polyfunctional fatty amines, 621 
Hydroxyl! value 

As a tool for determining transesterification in formation of biodiesel, 869 
10-Hydroxystearic acid 


Production of, from oleic acid by Shingobacterium thalpophilum grown in 


Mn-containing medium, 671! 
4-Hydroxy-2-trans-nonenal 
Absorption of, in fried food in same proportion as in frying medium, 121 
Formation of, in thermally oxidized soybean oil, 121 
Formation of, as a function of heating time in soybean oil, 121 
Formation of, as cumulative result of PUFA oxidation in soybean oil, 121 
Hyperbranching 


Of oligomers formed by condensation of glycerol with diacids, 1033 


Ideal solution. See Solution, ideal 
Image analysis 
lo identify microstructural features of model lipid systems, 389 
Indicators, titration 
Influence of choice of, in determination of free fatty acid content in oils 
containing oryzanol, 999 
Induction period 
Enhancement of, in biodiesel formed from used palm oil by added antioxi 
dants, 947 
Interesterification 
Chemical, of blends of palm kernel olein, palm oil, and sunflower oil, 739 
Chemical, of hydrogenated and nonhydrogenated tea seed oil. 841 
lodine value 
Inexactness of the determination of, in theobroma fat. 943 
lsoflavone(s) 
In low-fiber soybean protein concentrate vs. ethanol-washed soy protein 
concentrate and soy protein isolate, 803 
Retention of, during processing of soy protein isolates, 59 
Isopropyl! esters 


Use of, in formation of @ hydroxy ethers for use as biodiesel, 959 


Jet cooking 
Of extruded-expelled soy flour protein to improve solubility and functional 
properties, 731 
Jojoba ol 
Film-forming properties and boundary lubrication 
Juglans regia (walnut) 
Fatty acid unsaponifiable, and volatile constituents of oil from seeds of 


9] 


K 
Karanja oil 


Epoxidation of, with peroxyacetic acid g¢ 


neration from H,O./acetic acid 
635 
10-Ketostearic acid 
Production of, from oleic acid by Shingobacterium thalpophilum grown in 


the presence of pyruvate, 671 


Crystallization 
mass transfer resistance effect on, | 
of tristearin/tripalmitin mixtures, | 
Inhibition of calmodulin-dependent neuronal nitric oxide synthase in pres 
ence of flaxseed protein hydroysate, 335 
Michaelis—Menten plot of, of hydrolysis of ethylene glvcol mono- and 
diesters, 201 
Ot base-catalyzed transesterification of triacylglycerols from Poneamia 
ol, 873 
Ot crystallization of cocoa butter at 20°C with or without shear 
crystallization of lipids described by a modified Avrami mo 
degradation of carotenoids in hazelnut oil, 691 
epoxidation of karanja oil, 635 
fat blend crystallization, 489 
lipase-catalyzed hydrolysis of ethylene glycol mono- and diesters. 20! 
soybean oil epoxidation with immobilized Candida antarctica lipase 
47 
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L Rhizomucor miehei in production of optically pure sn-2,3-DAG, 603 
Rhizopus sp. 209 
th 641 Glycerolysis with, from Candida antarctica, 2 
“or synthesis Of standard Diodiesel, 
I lis Immobilized, from Candida antarctica in synthesis of epoxidized soybean 
anolin 
oil, 24 
Melting points and heats of fusion of branched fatty esters from, 54 
| ss i Immobilized, on anion-exchange hollow-fiber membrane for esterification 
AAUTIC ACIC 
in organic solvent, 209 
Esterification of, in organic solvent on hollow-tiber lipase-immobilized . 
I 09 Nonregiospecific, in formation of structured lipids, 109 
membrane, 2 ‘ 
Hist salt ff ta 1s from daphne tree, 953 Optimal conditions for measurement of activity of, in wheat and wheat 
igh content OF, In seeds Ire da tree, 
bran, 415 
Laurus nobilis. See Daphne 
I Regiospecific, in ‘ormation of structured lipids, 109 
ignan(s) : 
4 ‘ lam ev of from flaxseed. &35 Rhizomucor miehei, in acidolysis of menhaden oil, 109 
ntioxidant capacity of, from flaxseed, 83: ; 
. Transesterification with 
Content of oil-soluble, in sesame seeds as compared with lignan gluco- : 
jes. 719 from Humicola insolens, 21 
sides, 
from Rhizomucor michei, 2\ 
Prevention of canola oil degradation with, from flaxseed, 835 
S | sod dietary sous f.719 Use of immobilized, from Candida antarctica to transesterify trilinolein or 
scsame seeds as a good dietary source of, 
: 
Lignan glucosides trilinolenin, 101 
Comparison of, with oil-soluble lignans in sesame seeds, 719 ¥ 
Determination of, in mn 1oil 719 for transesterification of sunflower oil with methanol, 21 
Lim to catalyze transesterifications of ethyl ferulate and soybean oil, 753 
ime 
. 1 oF transesterification of mono-, di-, and triacylglyercols, 765 
Comparison of, with soda in neutralizing high-acid olive oil, 879 
Linslool Lipase catalysis 
In production of primary amides of 10-hydroxystearic acid and 10 
Effect of oleate of, as inhibitor of oxidation in soybean oil at frying tem ey ; 
perature, 1027 ketostearic acid, 671 
I ipidl 
Lack of relationship of double bond structure of oleate of, to its inhibitory : f 
activity toward soybean oil oxidation. 1027 Extraction of, from rice bran oil with supercritical CO, and propane, 885 
ae OWard Cun ~- 


Linol Identification and quantification of, containing feruloylated acylglycerols, 
OlEIC ACIC : 


753 
Content of, in captured and farmed tambaqui (Co/ossoma macropomum), ; 
407 Microstructures of, 389 
. ' Solubility behavior of high-melting in low-meliing, 505 
Conversion of, to oxygenated fatty acids by Bacillus megaterium ALA2, 
677 Use of modified Avrami model to describe crystallization of, 913 
] 
' , _ ipids, structured. See Structured lipid 
Conversion of, to oxygenated fatty acids by Bacillus subtilis, 6 Lipids rn Hee ae ae 
Epoxidation of, by Bacillus megaterium ALA2, 6 ‘ 
252 Film thickness of, as affected by chemical and physical properties of veg- 
In oil from cold-pressed Cannabis sativa seeds, 323 
table oils, 559 
Oxidation of, by monooxygenase systems of Bacillus megaterium and B : styrene 
subtilis. 677 Methoxylation of methyl! oleate to form biodegradable, 
Lubrication 
@-Linolenic acid 
In oil from cold-pressed Cannabis sativa seeds, 323 Antiwear performance of soybean oil in tests of lubrication. 4 
y-acid Effects of oxidative stability and low temperature performance on soybean 
- 
4 oil for, 47 
As a medically important long-chain PUFA, 171 
: ‘ Mixe m anola, soybean and ba seed oils, 559 
Content of, in captured and farmed tambaqui (Colossoma macropomum), lixed-film, in canola, soybean and jojoba seed oils, 
707 Properties of biodegradable vegetable oils vs. mineral oils for, 129 
Ipin 
Lipase(s) Lupis 
> 
Activity of, as indicator of wheat and wheat bran storage quality, 415 Production of proteins of, by ultrafiltration-diafiltration, 
. Rheological properties of defatted, proteins, 553 
Activity of immobilized, that is polymerized onto hollow-fiber membrane ee 
Lycopen 
notably higher than with native, 209 _—— 
As an antioxidant preservative for extra virgin olive oil, 
As catalysts to produce eicosapentaenoic acid concentrates from free fatty _— ‘ . 
extracts of fish and microalgae, 215 
Blends of, in esterification of CLA and glyercol, 35 M 


Candida antarctica, in acidolysis of menhaden oil, 109 MAG. See Monoacylglycerol(s) 


Candida rugosa, to tractionate and enrich conjugated linoleic acid, 93 Maillard reaction 


Catalysis of transesterification between soybean PC and caprylic acid, 609 Influence of products of, on stability of soybean oil used for frying pota 
Comparison of, vs. chemical catalyst on incorporation of epoxy and fatty toes, 435 


acids into soy phospholipids, 1015 Modification of, browning in microwaved model system, 697 


Correlation of, activity with FFA formation during storage of heat-treated 
bran, 415 


Esterification with, 


Products of, in stabilization of spray-dried emulsions of tuna oil and/or 
palm stearin, 965 


Manganese 


trom Alcaligenes sp., 35 Determination of, by AAS in neem oil with emulsion sample introduction, 


from Penicillium camembertii, 35 40] 


from Rhizomucor miehei, 35 Margarine 


From Production of, from tea seed oil and sunflower oil, 841 


Avena sativa used to modify fatty acids or their derivatives, 1021 Marine oil(s) 


Candida antarctica in regiospecific analysis of TAG, 923 As substrates in regiospecific analysis of TAG containing long-chain 


Pseudomonas sp. in hydrolysis of ethylene glycol mono- and diesters, PUFA, 923 


201 Meal quality 


Rhizomucor miehei as catalyst for alcoholysis of soybean oil to produce 


Of rosehips following oil extraction by solvent, cold pressing, and enzy 
biodiesel, 929 


matic means, 77! 
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Melting behavior Model(s) 
Dependence of, of samples of hydrogenated soybean oil dependent on rate Comparison of, of oil viscosity, 899 
of hydrogenation, 1063 


Physical, of relationship between mechanical properties of fats and their 
Melting points microstructure, 377 
Of isopropyl and methyl esters from lanolin, 547 Use of Williams-Landel-Ferry, to describe effects of temperature on veg 
Membrane extraction. See Extraction 


etable oil viscosity, 899 


Modeling 


Membrane processes 


To produce protein isolates from Brassica juncea L., 65 


Phase-equilibrium, of hydrogenation of vegetable oils and derivatives, 461 
To reduce levels of unbound antinutritional components in protein isolates, Monacylglycerols (MAG) 
65 


Analysis for, in the determination of FA profiles of TAG containing long 
Use of, in extracting protein from oriental mustard seed, 65 chain PUFA, 923 
Membrane(s) Biocatalytic and autocatalytic esterification of oils with. 443 
Filtration, for production of B-carotene from red palm oil/methy! esters Heat-sensitive, produced by enzymatic glycerolysis of sunflower oil, 27 
365 Influence of enzyme amount and reaction time on production of 
Menhaden oil 


Kinetics of formation of, from diacylglycerols in process of transesterifica 
Lipase-catalyzed acidolysis of, with pinolenic acid, 109 tion of Pongamia oil, 873 
L-Menthol 


Production of, by lipase-catalyzed glycerolysis in tert-pentanol 


And Candida rugosa lipase used to esterify conjugated linoleic acid iso Monoenoic fatty acids 


mers, 93 Regiospecific position of 18:1 cis and trans, in bovine milk fat TAG, 407 
Mesoporous silica 


Monooxygenase system(s) 
Use of, in conversion of oils and fats into biobased feedstocks. 79 Similarity of, in Bacillus megaterium ALA2 


and two strains of B. subr 


Use of, in fractionation of FAME in combination with AgNO,, 645 
Metathesis Monounsaturated fatty acid(s) 

Grubbs catalyst(s) used in solvent-free self-, of monounsaturated car Contents of 
boxylic acids to form unsaturated G,.@-dicarboxylic acids, 629 


Morphology 


in vegetable oils in relation to oil viscosity, 899 
Use of, in synthesis of long-chain dicarboxylic acids, 629 


Ot cocoa butter crystals formed at 20°C with or without shear, 583 
Methanol 


Ot fat crystals and fat crystal networks, 37 
Method using Al,O,-supported CuSO, column chromatography to purify Mucor michei 
659 


Lipase from, in bioctalytic esterification of vegetable oils, 443 
Transesterification of vegetable oils with, 1041, 1047 Mutation 
Method 


Use of. within soybean cultivars to study environmental effects on fatty 
Qualification of, for monitoring frying oi! quality, 15 composition, 759 
SafTest™, for monitoring frying oil quality, 15 


Methox ylation 


N 


Nanofibers 


In the presence of zeolites as catalysts, 725 

Ot methyl! oleate into methyl methoxy stearate, 7 As components of organogels made from ricinelaidic acid and vegetable 
Methy] ester(s) oils, 497 

Recovery of, from transesterified red palm oil by nanofiltration, 365 


Nanofiltration 
Methy | oleate 


As means of production of B-carotene from red palm methyl esters, 365 
Methoxylation of, in the presence of zeolites as catalysts, 725 Near IR spectroscopy 


Microencapsulation 


Comparison of performance of calibration methods in measuring FA in 


Of spray-dried emulsions of oils with heated protein-glucose syrup mix soybeans by, 421 


tures, 965 Use of 
Neem oil 


to measure FA in soybeans, 421 
Microextraction 


Use of, in determination of purazine, 697 Derived from Azadirachta indi 40) 
Microscopy 


Determination of manganese and nickel in, 401 


Scanning laser, in study of surface rougliness in stored chocolate, 193 Neuronal nitric oxide 


synthase 
Microstructure(s) 


Estimation by fluorescence spectroscopy, 335 


Mechanical properties of fats and their, 37 


Unfolding of enzyme structure affected by binding of peptides to calmod 
Nearest neighbor analysis of images of, in model lipid systems, 389 ulin, 335 
Of cocoa butter subjected to spray-freezing in Form V/VI. 1053 Neutralization 
Of fat crystal networks, 377 Ot olive oi! with soda vs. lime, 879 
Ot food fats subjected to spray-freezing, 1053 Ot olive-residue oil with soda vs. lime, 879 


Of tripalmitin subjected to spray freezing in B form, 1053 Nickel 


Quantification of, for model lipid systems, 389 Determination of, by AAS in neem oil with emulsion sample introduction 
Microstructure density 40) 

Definition of, in describing microstructure of model lipid systems C NMR spectroscopy 
Microwave heating 


2 Suitability of, in determining regioisomeric composition of long-chain 


Effect of, on fatty acid composition of sunflower seed oil, 77 PUFA, 923 


Effect of, on oil composition of sunflower seeds, 777 


Nuclear magnetic resonance spectroscopy 
Effect of length of, on sunflower seed oil composition, 777 


Use of, to identify branched-chain fatty esters from lanolin, 547 
Milk fat 


Nutraceuticals 
Crystallization of high-melting fraction of, in presence of sucrose esters, Production of, from flaxseed protein hydrolysate, 335 
489 


Regiospecific position of 18:1 cis and trans 18:1 monoenoic FA in bovine O 
407 Oat seed 
Minkowski functionals As inexpensive source of enzymes for modification of fatty acids or their 


For analysis of spatial distribution of fat crystals in a fat crystal network, 389 derivatives, 1021 
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Oil(s) 
Extraction of, from soybeans using flaking and extrusion as mechanical 
treatments in enzyme-assisted aqueous processing, 973 
Stabilization of emulsions of, 965 
Oil bodies 
As tocopherol-containing organelles of sunflower seeds, 341 
Oil processing 
Of Cuphea seeds, 713 
Oil quality 
Of soybeans, as affected by environmental parameters, 759 
Oil refining 
By supercritical CO, fractionation, 863 
Oil stability 
Effects of expeller pressing and physical refining on, of soybean oil under 
conditions of French-frying, 435 
Ot highly acidic olive oil and olive-residue oil, 879 
Of highly acidic olive oils as related to natural antioxidant content, 879 
Oil-in-water emulsions 
Determination of solid fat content of the fat-oil phase in, 905 
Oleic acid 
As starting material for methoxylation into methyl methoxy stearate, 725 
Effect on concentration of, on chemoenzymatic epoxidation of soybean 
oil, 247 
Rate of esterification of, with 8 alcohols at 30°C, 429 
Self-metathesis of, in presence of Grubbs catalyst to yield unsaturated &.@- 
dicarboxylic acid and monounsaturated hydrocarbon, 629 
Olein 
Palm kernel, chemical interesterification of, 739 
Palm kernel, chemical interesterification of blends containing, 739 
Oligosaccharides 
Content of, in low-fiber soybean protein concentrate, 803 
Content of, in normal soybeans, 803 
Olive oil 
Addition of new washing step prior to olive oil refinement to reduce phe 
nolic compounds, 159 


Chemical indices in monitoring the quality of, 371 


Composition of monovarietal virgin, with respect to phenolic fraction, 683 


Influence of seasonal temperatures on phenolic content and composition 
of, 683 
Monitoring quality control of, by content of pheophytin @ degradation 
products, 371 
Neutralization of, having high acidities with lime and with soda, 879 
Refining of crude, to eliminate phenolic compounds, 159 
Olive-residue oil 
Neutralization of, having high acidities with lime and with soda, 879 
Omega-3 fatty acid(s). See also n-3 Fatty acid(s) 
Health benefits of consumption of, with respect to coronary heart disease, 
985 
One-step reaction 
In synthesis of standard biodiesel, 641 
Onion seed oil 
Chemical and physical properties of, $47 
Optical interferometry 
As a tool to measure film-forming properties and boundary lubrication, 
559 
Optimization 
Of lipase-catalyzed alcoholysis of soybean oil to produce biodiesel, 929 
Of rapeseed oil degumming, 653 
Organogels 
Enthalpy of melting of, formed in sunflower oil containing y-oryzanol + 
phytosterols, 513 
Factors affecting formation of, in sunflower oil containing y-oryzanol + 
phytosterols, 513 
Properties of, made from ricinelaidic acid and vegetable oils, 497 
Rheological properties of, formed in sunflower oil containing y-oryzanol + 
phytosterols, 513 
Oriental mustard seed. See also Brassica juncea L 
As potential source of edible protein, 65 
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y-Oryzanol 
Used as an oil-structuring agent, 513 
Oryzanol 
Acidity of, 999 
Content of, in rice bran oil, 117 
Effect of, content on measurement of free fatty acids in rice bran oil, 999 
Extraction and purification of, from rice bran oil, 663 
Extraction and purification of, from rice bran oil soapstock, 663 
Loss of, from rice bran oil during alkali treatment or neutralization, 315 
Oxidation 
Effect of oxygen levels in headspace on soybean oil, in polyethylene 
terephthalate bottles, 797 
Effect of terpenyl esters on, of soybean oil at frying temperature, 1027 
Inhibition of, as measured by pyrazine formation, 697 
Of fatty acids to epoxide derivatives in the presence of hydroperoxide, 
deoxycholate, or CaCl,, 1021 
Of highly acidic olive oils as related to natural antioxidant content, 879 
Of linoleic acid in soybean oil to form 4-hydroxy-2-trans-nonenal, 121 
Of lipids from rapeseed meal, as related to phenolic compound and toco- 
pherol contents, 523 
Ot soybean oil stored in polyethylene terephthalate bottles, 797 
Susceptibility to, of water-emulsified extra virgin olive oil, 165 
Thermal, of hazelnut oil in absence and presence of tocols/carotenoids, 
69! 
Oxidative stability 
Contribution of fatty acids, tocopherols, and pigments to, of flaxseed and 
hempseed oil, 855 
Effects of double bonds on, vegetable oils as lubricants, 47 
Modification of fatty acid structure of soybean oil to improve, 47 
Of chemically modified vs. unmodified lubricant base fluids made from 
vegetable oils, 129 
Of diester-triacylglycerol derivatives formed from soybean oil, 129 
Of flaxseed oil, 855 
Ot hempseed oil, 855 
Of hazelnut oil as influenced by extract of rosa mosqueta shells, 691 
Of oil from cold pressed Cannabis sativa seeds 
Of oils microencapsulated with heated protein-glucose syrup mixtures, 965 
Of olive oil as a function of seasonal temperature and rainfall variations, 
683 
Ot soybean oil stored in polyethylene terephthalate bottles, 797 
Of specialty edible seed oils, 847 
Of sunflower seed oil subjected to microwave heating. 777 
Ot used palm oil as feedstock to form biodiesel, 947 
Oxygen 
Influence of, in head space of polyethylene terephthalate bottles on soy 
bean 797 
Ozonation 


Analysis of theobroma fat following, 943 


P 


Palladium 
On two different supports as catalyst for soybean oil hydrogenation, 1063 
Palm kernel oil 
Biocatalytic and autocatalytic esterification of, using mono- and diglyc 
erides, 443 
Palm oil 


As source of $-carotene, 365 


Biocatalytic and autocatalytic esterification of, using mono- and diglyc 
erides, 443 


Chemical interesterification of, 739 


Chemical interesterification of blends containing, 739 

Determination in, of BHT by FTIR spectroscopy, 187 

Extraction and recovery of B-carotene from, 365 

Oxidative stability of used, as feedstock for preparation of biodiesel, 947 
Palm olein 

Determination in, of BHT by FTIR spectroscopy, 187 
Palmitoleic acid 
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In pulp oil from Hippophae spp., 359 Phospholipase D 


Parsley seed oil In seeds from sunflower mutants, 539 
Chemical and physical properties of, 847 Phospholipids 


Partial least squares Accumulation of, in seed kernels of sunflower mutants, 539 
As tool in developing calibration method for FA analysis in soybeans, 421 Phosphorus 

lo establish calibration mode! for synthesis of biodiesel from soybean oil, Reduction of, content in rapeseed oil with microbial lipases, 653 
597 


Photometric color index 


Partition coefficient(s) 


Relation of, to other chemometric parameters of vegetable oils, 303 
Caiculation and prediction of, using structural descriptors, 747 Physical properties 
For a homologous series of saturated carboxylic acids (C,—C,,), 747 


Partitioning 


Heat of fusion of high-melting fats, 505 
Of specialty edible seed oils, 847 
Of ethanol and water, distribution coefficients and separation factors for, Phytosterol(s) 

153 Composition of, in rice bran oil, 449 
Of ethanol and water into vegetable oils, fatty alcohols and fatty esters, 


Effect of chemical refining on, content of rice bran oil. 315 
153 


Soxhlet extraction of, from rice bran oil, 449 

Peanut oil Pigments 

Composition of, with respect to color, antioxidants, FFA, and unsaponifi Contribution of content of, to oxidative stability of flaxseed and hempseed 
able matter, 117 oil, 855 


Pectinase Pine nut oil 


3 Use of, to improve protein yields in aqueous extraction of defatted soy 
flakes, 71 


Peroxide value(s) (PV) 


Lipase-catalyzed acidolysis of menhaden oil with pinolenic acid from, 109 
Pisciculture. See Aquaculture 
Plywood 
As measure of oxidation in extra virgin olive oil, 933 Use of soy-based phenolic adhesives in forming, 231 
2 


Importance of, in assessing food quality and safety, 473 Polar compounds 


Lack of correlation of. with acid value in fried foods, 473 Formation of 


in model systems including hazelnut oil, tocols, and 
Of ozonized theobroma fat, 943 


carotenoids, 69] 


Peroxide(s) Formation of, in sunflower oil during frying, 331 


Development of, in heat-abused oil, 15 Polyalphaoletin 
Formation of, in rapeseed meal, related to phenolic compound and toco 


pherol contents, 523 Polyethylene terephthalate (PET 


SafTest™ method for, vs. AOCS Official Method, 15 
Unsuitability of SafTest™ method for use in determining. in heat-abused Polymerization 


oil, 15 


As a standard in measured elastohydrodynamic lubrication 
Oxidation of soybean oil stored in. bottles. 797 


Immobilized lipase grafted to hollow-fiber membrane by. has increased 
Peroxyacetic acid activity because polymer acts as hydrophobic surfactant, 209 

used to epoxidize karanja oil, 635 Radiation-induced graft, of anion-exchange hollow-fiber membrane for 
Peroxygenase immobilized lipase reactions, 209 


: Use of, found in oat seeds to form derivatives of fatty acids, 1021 Polymers 
Petroselenic acid Novel. formed by acid-catalyzed condensation of glycerol with diacids 
Formation of esters of, as means to improve GC separation from oleic 1033 
acid, 429 


Use of polyfunctional fatty amines in synthesis of, 621 


Improved method for GC resolution of, from oleic acid, 429 Polymorphic transitions 


2 Phaeodactylum tricornutum Effects of high hydrostatic pressure and sucrose esters on, in cocoa butter 
Concentration of eicosapentaenoic acid from single-cell oil from, 215 1007 

Phase behavior Polymorphism 

During transesterification of vegetable oils to form biodiesel, 1041, 1047 Kinetics used to study, in tristearin/tripalmitin mixtures, | 

Dye experiments to trace, during transesterification, 1041, 1047 


Ot blends of high-melting fraction of milk fat + sunflower oil, 489 
Phenol(s) 


Of cocoa butter crystals formed with or without shear, 583 
Composition of, in monovarietal virgin olive oils, 683 Ot fat blends in the presence of sucrose esters, 489 
Influence of seasonal temperatures on content and composition of, in vit Polymorphs 

gin olive oil, 683 Ot tood fats subjected to spray-freezing, 1053 
bs Phenolic acids Polyphenols 

Antioxidant, in almond seeds, skins, and outer shells, 223 Preservation of, against oxidation in extra virgin olive oil by added 
Phenolic compounds lycopene, 933 
Found in specialty edible seed oils, 847 Polyunsaturated fatty acid(s) (PUFA) 
E Presence in refining by-products of crude olive oil, 159 And human health, 171 

Removal from during refinement from crude olive oil, 159 Biotechnological production of long-chain, in plants, 171 

Sinapic acid and sinapine, in rapeseed meal, 523 Contents of, in vegetable oils in relation to oil viscosity, 899 


Phenolic resins(s) Fractionation of, from fungal single-cell oil to produce arachidonic acid, 659 


Neutral and alkaline soy-based, for production of three-ply plywood, 231 


In oil extracted from viscera of farm-raised Atlantic salmon, 615 
Pheophytin & 


Isolation of, from biologically derived free fatty acids, 253 


Degradation products of, in virgin olive oil, 371 Oxidation of, with time to form 4-hydroxy-2-trans-nonenal in soybean oil 


Relation of light exposure of virgin olive oil to content of, 37 121] 
Phosphatidyicholine (PC) Slow cooling produces greater discrimination against, in urea inclusion 
In seeds from sunflower mutants, 539 compounc-based fractionation, 253 
> Transesterification between, and caprylic acid in presence of lipase, 609 Pongamia glabra. See Karanja oi) 


Phosphatidylethanolamine Pongamia oil 


In seeds from sunflower mutants, 539 Use of nonedible, in synthesis of biodiesel, 873 
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Potatoes, French-fried 
Effects of expeller-pressed, physically refined soybean oil on, prepared 
therein, 435 
Pour point 


Of biodiesel composed of o-hydroxy ethers derived from isopropyl oleate, 


959 
Of lubricant diester-triacylglycerols formed from soybean oil, 129 
Pressure-viscosity coefficient 
Effect of, on elastohydrodynamic lubrication, 559 
Primary fatty amides. See Fatty amides. 
Principal component analysis 
Characterization of vegetable oils types by, 303 
Classification of vegetable oils as crude or refined using, 303 
Use of, to characterize edible oils, 303 
Propane 
Use of, in extraction of lipids from rice bran oil, 885 
Protease 
Application of, in enhancing efficiency of oil extraction from dehulled 
soybeans, 973 
Protein 
Content of, in Cuphea seeds, 785 
Enzymatic hydrolysis of extruded-expelled soy flour, to improve solubility 
and functional properties, 731! 
In normal soybeans vs. high-sucrose/low-stachyose soybeans, 803 
Ingredients prepared from high-sucrose/low-stachyose soybeans, 81 | 
Isolates of, from oriental mustard seed, 65 
Solubility of, from Cuphea seeds with respect to pH, 785 
Protein functionality 
Of concentrates prepared from high-sucrose/low-stachyose soybeans, 81 | 
Protein hydrolysate 
Produced from flaxseed protein as nutraceutical for binding of calmodulin, 
335 
Protein isolates 
Diafiltration of, 65 
Membrane-based process to produce, from Brassica juncea L., 65 
Ultrafiltration of, 65 
Prunus armeniaca. See Apricot kernel 
Pseudomonas sp. 
Lipase from, in hydrolysis of ethylene glycol mono- and diesters, 201 
PUFA see Polyunsaturated fatty acid(s) 
Pumpkin seed oil, roasted 
Chemical and physical properties of, 847 
Purification 
Effect of impurities on, of oryzanol from rice bran oil and rice bran oil 
soapstock, 663 
Of oryzanol extracted from rice bran oil, 663 
Of oryzanol extracted from rice bran oil soapstock, 663 
Pyrazine 
Inhibition of formation of, by natural oxidants, 697 
Pyropheophytin o 


Relation to thermal abuse or lengthy storage of virgin olive oil to content 
of, 371 


Q 


Quality indices 


For monitoring the history of virgin olive oil, 371 


Raffinose 


Content of, in normal soybeans vs. high-sucrose/low-stachyose soybeans, 
803 


Raman spectroscopy 


Use of, to monitor synthesis of biodiesel from soybean oil, 597 
Rancidity 


Flaxseed lignans and prevention of, in oil-based food products, 835 
Rapeseed meal 
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As source of sinapic acid derivatives, 523 
Rate(s) 
Of esterification of oleic acid and triolein, 429 
Red wine 
Health benefits of consumption of, with respect to coronary heart disease, 985 
Refractive index 
As a tool for determining transesterification in formation of biodiesel, 869 
Regression analy SIS 
To analyze partition coefficient calculations for saturated carboxylic acids 
(C,-C,,), 747 
Response surface methodology 
Used to determine influence of factors on lipase-catalyzed transesterifica 
tion, 609 
Used to identify antioxidant activities of rapeseed meal components, 523 
Use of, to optimize enzymatic degumming of rapeseed oil, 653 
Use of, to optimize lipase-catalyzed alcoholysis of soybean oil to produce 
biodiesel, 929 
Retinoic acid, all-trans- 
Content in rosehip (Rosa affinis rubiginosa) oil, 77) 
Enhancement of extraction of, from rosehip (Rosa affinis rubiginosa) oil 
by cold-pressing extraction, 771 
Reversed-phase HPLC 
Separation of trans and cis monoenoic disaturated TAG by, 407 
Rev ersed-phase HPTLC 
Use of, in the determination of partition coefficients for a homologous 
series of saturated carboxylic acids (C ,—-C,,.), 747 
Rheological properties 
Of organogels made from ricinelaidic acid and vegetable oils, 497 
Rheology 
Concentration dependency of, of lupin proteins, 553 
Influence of chemical structures on, of fatty esters/biodiesel, 353 
Of cocoa butter crystals formed at 20°C with or without shear, 583 
Of lupin proteins, 553 
Quantification of, of fat-structured products, 309 
Rhizomucor miehei 
\s source of lipase in transesterification between soybean PC and caprylic 
acid, 609 
Lipase from, in alcoholysis of soybean oil to produce biodiesel, 929 
Lipase from, in the preparation of optically pure sn-2.3-DAG, 603 
Rhizopus sp 
Esterification by, lipase grafted to hollow-fiber anion-exchange membrane 
209 
Rice bran 
Extraction of, with supercritical CO, and propane to obtain rice bran oil, 885 
Rice bran oil 
Biocatalytic and autocatalytic esterification of, using mono- and diglyc 
erides, 443 
Composition of, with respect to color, antioxidants, FFA, and unsaponifi 
able matter, 117 
Effect of deodorization on phytosterols, tocotrienols, and oryzanol in, 315 
Extracted from rice bran with supercritical CO, and propane, 885 
Extraction of nonpolar lipids from, 449 
Extraction and purification of oryzanol from, 663 
Influence of chemical refining on components of, 315 
Influence of oryzanol content in, on determination of free fatty acids con- 
tent in oils, 999 
Levels of oryzanol in, 117 
Loss of oryzanol during chemical refining of, 315 
y-Oryzanol as component of, and use as oil-structuring agent, 513 
Purification and identification of fatty acid steryl and wax esters in, 449 
Rice bran oil soapstock 
Extraction of purification of oryzanol from, 663 
Ricinoleic acid 
Extraction of derivatives of, into ethanol, 153 
Self-metathesis of, in presence of Grubbs catalyst to yield unsaturated @.@ 
dicarboxylic acid and monounsaturated hydrocarbon, 629 
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R,, values 


Derived from reversed-phase HPTLC in calculating partition coefficients, 
747 
Rosa affinis rubiginosa (rosa moqueta) 
Extraction of oil from seeds of, by cold pressing, with and without enzy- 
matic pretreatment, and with solvent, 771 
Rosa mosqueta 
Extracts of, shells as inhibitor of thermal oxidation in hazelnut oil, 691 
Kinetics of extracts of, shells in preserving oxidative stability of hazelnut 
oil, 691 
Rosa rubiginosa. See Rosa mosqueta 
Rosehip oil 
Content of all-trans-retinoic acid in, 771 


Extraction of, from Rosa affinis rubiginosa seeds, 771 


S 


Safflower oil 
Composition of, with respect to color, antioxidants, FFA, and unsaponifi- 
able matter, 117 
SafTest™ method, 15 
Salmo salar ~. (Atlantic salmon) 
Fatty acids in fillets and viscera from, 615 
Oil extracted from fillets and viscera of, 615 
Saponins 
Effects of precipitating and washing temperatures on distribution of, dur 
ing processing of soy protein isolates, 59 
Effects of precipitating and washing temperatures on retention of, during 
processing of soy protein isolates, 59 
Retention of, during processing of soy protein isolates, 59 
Saturated fatty acid(s) 
In soybean oil, as affected by temperature during seed fill period, 759 
Partition coefficients for a homologous series of, (C ,-C,,), 747 
Sclerocarya birrea (Marula/Homeid tree) 
Chemical, physical, and sensory parameters of oil extracted from, 529 
Oil extracted from, found in Sudan, 529 
Oxidative stability of oil extracted from, 529 
Sea buckthorn. See Hippophae 
Secoisolariciresinol diglucoside 
From flaxseed, 835 
Secoisolariciresinol 
From flaxseed, 835 


Selectivity 


Of hydrogenation catalyzed by palladium on carbon vs. alumina supports, 


1063 
Self-assembly 
Of ricinelaidic acid in organogels in the presence of hydroxyl-containing 
compounds, 497 
Sensory evaluation 
Of extruded-expelled soy flour protein, 731 
Sesame seed oil 
Extraction by ultrasound, 53 
Sesame seeds 
Oil from, as source of lignans and lignan glucosides, 719 
Sesamin content of, 719 
Sesamolin content of, 719 
Sesamin 
Content of, in sesame seed oil, 719 
Sesamolin 
Content of, in sesame seed oil, 719 
SFE. See Supercritical fluid extraction 
Shear 
Effects of, on crystallization kinetics of cocoa butter at 20°C, 583 
Effects of, on crystal polymorphic structure of cocoa butter at 20°C, 583 
Shortening 
Preparation of, as binary systems, 571 
Silver ion chromatography 
Of bovine milk fat TAG, 407 


Silver nitrate 
Comparison with copper sulfate in column chromatography of PUPA, 659 
In combination with silica gel as adsorbent for separation of FAME from 
soybean and canola oil, 645 
Silver nitrate~TLC method 
lo separate complex mixtures of TAG, 345 
Single cell oil 
From fungi as source of arachidonic acid, 659 
B-Sitosterol 
Formation of gels of, with y-oryzanol in sunflower oil, 513 
Of oil phases in food products, 513 
Soapstock 
Extraction and purification of oryzanol from rice bran oil, 663 
Solid content 
Determination of, of emulsions by time-domain NMR spectroscopy, 905 
Solid fat content (SFC) 
Hardness of binary and ternary blends as related to, 571 
In the fat-oil phase of oil-in-water emulsions, 905 
Of binary blends, 571 
Of ternary blends, 571 
Prediction of hardness of ternary blends from, and hardness of binary 
blends, 571 
Solid phase microextraction. See Microextraction 
Solubility 
Behavior of proteins from Cuphea seeds with respect to pH, 785 
Of high-melting fats in low-melting fats, 505 
Of various protein classes from Cuphea seeds, 785 
Solution, ideal 
Solubility behavior of high-melting fats in low-melting fats, 505 
Solvent extraction 
Liquid-liquid, for separating ethanol and higher alcohols, 153 
Sophorolipid(s) 
Acid alcoholysis of, to produce 17 hydroxy oleate, 621 
Direct incorporation of hydrocarbons into, by Candida bombicola, 137 
Formation of, having diacetylated lactone structure from hydroxycar 
boxylic acids by Candida bombicola, 137 
Soxhlet extraction 
Of wax esters and fatty acid steryl esters from rice bran oil, 449 
Soy bean(s) 
Breeding of, to develop cultivars with desired fatty acid composition, 759 
Changes in long-term compositional patterns of, 98 | 
Composition of protein ingredients from high-sucrose/low-stachvose, 803 
Extraction of oil from, using flaking and extrusion as mechanical treat 
ments in enzyme-assisted aqueous processing, 973 
High sucrose-containing, 811 
Low stachyose-containing, 81] 
Impact of regional composition instability of, on processor yields, 981 
Oil content in, as a function of place of origin, ©8] 
Protein content in, as a function of place of origin, 981 
Solubility and functional properties of flour from, 731 
TAG in embryonic axes of, 345 
Tocopherols in embryonic axes of, 345 
Soybean oil 
Chemically modified epoxidized, for use in lubrication, 129 
Effect of oxygen levels in headspace on oxidation of, stored in polyethy! 
ene terephthalate bottles, 797 
Effect of terpeny! oleates on oxidation of, at frying temperature, 1027 
Epoxidation of, by immobilized Candida antarctica lipase, 247 
Extraction of, using flaking and extrusion as mechanical treatments in 
enzyme-assisted aqueous processing, 973 
Film-forming properties and boundary lubrication of, 559 
Formation of 4-hydroxy-2-trans-nonenal in intermittently heated, 121 
Forms of, evaluated for oxidation and wear properties, 47 
Forms of, for use as lubricants, 47 
Fractionation of FAME from, on AgNO,/SiO, adsorbents, 645 
Frying oil stability and flavor of potatoes fried in expeller-pressed and 


physically refined, 435 
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Lipase-catalyzed alcoholysis of, to produce biodiesel, 929 
Micro-oxidation test of oxidative stability of, 47 
Transesterification of, to make biodiesel (ethyl! esters), monitoring of with 
Raman spectroscopy, 597 
Soybean sugars 
Composition of, in protein ingredients prepared from high-sucrose/low- 
stachyose cultivar, 803 
Soy flour 
Decay resistance of wood blocks treated with, -based preservatives, 239 
| 


Hydrolyzate of, for use in plywood adhesives, 
Leachability of wood blocks treated with, -based preservatives, 239 
Treatability of wood blocks treated with, -based preservatives, 239 
Soy protein 

As chelating agent in wood preservative formulations, 239 

As metal-fixing biopolymer in wood preservative formulations, 239 
Functional properties of, isolated from high-sucrose/low-stachyose soy 

beans, 811 


Hydrolysis of, with protease as means to enhance oil extraction from soy- 


beans, 973 
Increased extractability of, by cellulose and pectinase, 7! 
Isolation of, from high-sucrose/low-stachyose soybeans, 81 | 
Modified, used in wood adhesives, 231 
Preservation of wood samples with copper and boron in combination with, 
239 
Production of, by enzyme-assisted extraction, 71 
Protection of wood samples by, against fungal attack, 239 
Use of, in combination with dried glucose syrup to stabilize oils by 
microencapsulation, 965 
Soy protein concentrate 
Composition of, prepared from normal and high-sucrose/low-stachyose 
soybeans, 803 
Prepared from high-sucrose/low-stachyose soybeans, 81 | 
Soy protein isolate(s) 
Carbohydrate profiles in, treated with pectinase and cellulose, 71 
Effect of precipitating and washing temperatures on protein contents of, 59 
Extractability of, increases with alkali dispersion and hydrothermal cook 
ing, 39 
Mass balance of saponins during processing of, 59 
Prepared from high-sucrose/low-stachyose soybeans, 81 1 
Refunctionalization of heat-denatured, 39 
Viscosity of, slurries after different treatments, 39 
SP-2560 
Column in GC determination of FA in oils and fats, 475 
Sphingobacterium thalpophilum 
Synthesis of 10-hydroxystearic acid by, 671 
Spray drying 


As means to stabilize microencapsulated emulsions formed from oil, pro 


tein, and dried glucose syrup, 965 
Spray-freezing 
Polymorphs produced by, of food fats, 1053 
Surface structure vs. bulk structure of food fats subjected to, 1053 
Stachyose 
Content of, in protein ingredients prepared from high-sucrose/low 
stachyose and normal soybean cultivars, 803 
Standards 
For use in analysis of biodiesel and biodiesel blends, 823 
Statin drugs 
Health benefits of consumption of, with respect to coronary heart disease, 
985 
Steryl ester, fatty acid 
Composition and content of, in rice bran oil, 449 
Structural descriptors 
Used to calculate and predict partition coefficients for a homologous 
series of saturated carboxylic acids (C—C..), 747 
Structure—activity relationships 


Study of, in lipase-catalyzed hydrolysis of ethylene glycol mono- and 
diesters, 201 
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Structured lipids 


Biosynthesis of, from phenolic lipids by lipase-catalyzed transesterifica 
tion, 10] 
Optimization of formation of, from lipase-catalyzed acidolysis of men 
haden oil, 109 
Regiospecificity of formation of, by lipase-catalyzed transesterification, 109 
Structured phospholipids 
Formed by lipase-catalyzed transesterification between soybean PC and 
caprylic acid, 609 
Sucrose esters 
Effect of, on solid fat content of sunflower oil and high-melting milk fat 
blends, 489 
As emulsifier in blends of sunflower oil and high-melting milk fat blends, 489 
Sucrose polyesters 
Effect of, on polymorphic transitions in cocoa butter, 1007 
Sunflower 
Accumulation of phospholipids and glycolipids in seed kernels of mutants 
of. 539 
Mutants of, and composition of seed kernels, 539 
Sunflower oil 
Chemical interesterification of, 739 
Chemical interesterification of blends containing, 739 
Composition of, with respect to color, antioxidants, FFA, and unsaponifi 
able matter, 117 
Effect of microwave heating on the chemical composition of 
Enzymatic glycerolysis of, in fert-pentanol system, 2 
Enzymatic transesterification of, in water/oil biphasic system, 21 
Extraction by ultrasound, 53 
Frying stability of high-oleic, 331 
Frying stability of regular, 331 


Gelling of, in presence of 


y-oryzanol + phytosterols, 513 
Influence of, on polymorphism and growth behavior of blends with high 
melting fraction of milk fat, 489 
Sunflower seed 
Oil bodies from, as source of tocopherols, 341 
Tocopherol content of oil body preparations from, 341 
otal phenolic content of, oil bodies, 341 
Supercritical carbon dioxide 
Application of, as extraction and fractionation technique on wheat germ 
oil, 863 
Effects of pressure and temperature on, extraction of daphne seed oil, 953 
Use of, in extraction of oil from daphne seeds, 953 
Use of, in extraction of lipids from rice bran oil, 885 
Supercritical fluid extraction (SFE) 
As quick method to determine oil in copra and copra meal, 11 
Use of diatomaceous earth to speed up, of copra and copra meal, | 1 
Support material 
Influence of, in palladium-catalyzed hydrogenation of soybean oil, 1063 
Influence of, on trans isomer formation during palladium-catalyzed hydro 
genation of soybean oil, 1063 
Support vector machine(s) 
Accuracy of models developed from, in developing calibration method for 
FA analysis in soybeans, 421] 
As tool in developing calibration method for FA analysis in soybeans, 421 
Sensitivity of method to outliers and/or unusual samples, 421 
Surface activity 
Of modified soy phospholipids containing hydroxy and epoxy fatty acids, 
1015 
Surface excess concentration 
Of modified soy phospholipids containing hydroxy and epoxy fatty acids, 
1015 
Surface tension 
Ot solutions of mono- and diacetylated lactones of sophorolipids, 137 
Surface topography 
Independence of fractal complexity and rough-to-smooth transition in 
describing bloomed chocolate, 193 


Of stored chocolate, 193 
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Surfactant(s) Catalytic, of castor oil with methoxide and acid catalysts, 819 
Polymer chain of immobilized enzyme grafted to hollow-fiber ion Catalytic, of cottonseed oil with ethoxide and base catalysts, 819 
3 exchange membrane acts as, 209 Determination of conversion of oils to methyl esters in, 869 
Use of polyfunctional fatty amines in synthesis of, 621! Enzymatic, 765 
Enzymatic, in organic solvent medium, 101 
iG T Enzymatic, of sunflower oil 


TAG see Triacylglyerol(s) Enzymatic, of trilinolein with selected phenolic acids, 101 


Tambaqui Enzymatic, of trilinolenin with selected phenolic acids, 101 

Content of essential fatty acids in tissues of captured and farmed, 707 Incorporation of epoxy and fatty acids by, of soy phospholipids with lipase 
Tandem MS vs. chemical catalyst, 1015 

Use of, to characterize 18:1 cis and trans 18:1 monoenoic FA in milk fat. Lipase catalysis of, between ethyl ferulate and soybean oil, 753 

407 Of alkyl esters from refined vegetable oils and a hom« cous Catalyst in 
TEAC (Trolox equivalent antioxidant capacity) biodiesel production, 79 
Correlation between total phenol content and, in extra virgin olive oil, 933 Of soybean oil to make biodiesel, monitoring of with Raman spectroscopy 
Tea seed oil 
Use of, in production of margarine in combination with sunflower oil, 841 Of triacylglycerol to FAME by use of low-frequency ultrasound, $3 
Terpenyl ester(s) Of vegetable oils or animal fats with methanol in the production of 
, Effect of, as inhibitors of oxidation in soybean oil at frying temperature biodiesel, 869 
1027 Quick method for determining, in formation of, 869 

Texture Rate limitation of, by acyl acceptor, 765 

Of binary and ternary blends of fats, 571 Use of, in preparing biodiesel from soybean oil, 457 
Theobroma (Theobroma cacao) fat Transitions 

Ozonation of, 943 Effects of high hydrostatic pressure and surcrose esters on poly morphic, in 
Thermal oxidation. See Oxidation cocoa butter, 1007 
Thermodynamic properties lransverse relaxation decay deconvolution 

Of epoxidation of karanjaoil with peroxyacetic acid, 635 Analysis by, an NMR technique to identify proton mobilities, 905 
Thermodynamics Triacylglycerol(s) (TAG 

Activation free energy of nucleation of B- and B-forms, | Conversion to FAME by ultrasonically assisted extraction transesterifica 
Tocols tion, 53 

Protection against degradation of, by carotenoids at high temperature in Diester-, formed from soybean oil for use in lubrication 


129 


“44 hazelnut oil, 691 Ethanolvsis of monoacid. 603 
a-Tocopherol FA distribution of, in total lipids of soybean embryonic axes, 345 
| 
Preservation of content of, in extra virgin olive oil by added lycopene, 933 Kinetics of transesterification of, in formation of biodiesel from Poneamia 
yoo} 

Preservation of, in olive oil by neutralization with lime vs. soda, 879 oil, 873 

Tocopherol(s) Molecular species and FA distribution of, from total lipids of embryonic 

As an intrinsic component of sunflower seed oil bodies, 341 axes, 345 

Content of, in high-oleic sunflower oil, 331 Monoenoic fatty acids in bovine milk fat, 40 


Content of, in oil from cold-pressed Cannabis sativa seeds, 323 Reactivity of, with lipase compared with oils having free hydroxy! groups 


Content of, in regular sunflower oil, 331 765 
Content of, in virgin olive oil as related to presence of pheophytin a degra Release of fatty acids fron of | ,3-regioselective lipase, 923 
dation products, 371 Separation of mixtures of, by AgNO.-TLC, 345 
Distribution of, in embryonic axes of soybeans, 345 Synthesis of, containing CLA by using blended lipases, 35 
Effect of microwave heating on, content in sunflower seed oil, 77 Synthesis of, in plants, 171 
Found in specialty edible seed oils, 847 Trilinolein 
Influence of, on stability of soybean oil used for frying potatoes, 435 Enzymatic transterification of, with selected phenolic acids, 10) 
In wheat germ oil as influenced by hexane and supercritical CO, extrac Trilinolenin 
tion, 863 Enzymatic transterification of, with selected phenolic acids, 101 
Interaction of, with phenolic compounds from rapeseed meal, 523 Pripalmitis 
Relation of content of, in oils to other parameters, 303 Modeling of spray-freezing of, 1053 
Relation of content of, to frying stability of sunflower oil, 331 Trolox equivalent antioxidant capacity. See TEAC 
Variation in content of, in pulp oil from Hippophae spp.. 359 
Tocotrienol(s) U 
a Effect of chemical refining on, content of rice bran oil Ultrafiltration 
; Variation in content of, in pulp oil from Hippophae spp Of Brassica juncea L. protein isolates, 65 
a rans lsomer(s) Of detatted lupin proteins for rheology studies, 553 
Influence of support material on formation of, in palladium-catalyzed Unsaturated fatty acids 


hydrogenation of soybean oil, 1063 In soybean oil, as affected by temperature during seed fill period, 759 


lransesterification reaction of, with mono-, di-, and triacylglycerols Urea 


65 


Used to complex saturated FA in countercurrent distribution of FAME, 547 
Transesterification Urea inclusion 

Alkali-catalyzed ultrasonically assisted extraction, 53 Use of, to produce arachidonic acid-enriched PUFA, 659 

Analytical methods for determining, in formation of, 869 

Biphasic water/oil system for enzymatic, of sunflower oil, 21 V 

Base cataly zed, of Pongamia oil to synthesize biodiesel, 873 Vegetable oil(s) 

Base-catalyzed, of vegetable oils, 1041, 1047 Analysis of FA in, by AOCS Official Method Ce 1h-0S, 475 

Catalysis of, by lipase in reaction between soybean PC and caprylic acid Classification of, as crude or refined by principal component analy 


609 Correlation of chemical structure and physical properties of, 353 
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Effects of temperature on viscosity of, 899 
Extraction of, supercritical CO, and propane, 885 
Feruloylated acylglycerols from, 753 
Influence of oryzanol content in, on the determination of their free fatty 
acids content, 999 
Isolation of di- and polyunsaturated acy! groups from free fatty acids 
derived from, by urea inclusion compound-based fractionation, 253 
Methoxylation of, to form lubricants, 725 
Thermodynamic modeling of phase behavior of, undergoing hydrogena- 
tion at supercritical or high-pressure conditions, 461 
Williams-Landel-Ferry model of temperature effects on viscosity of, 899 
Virgin olive oil. See Olive oil 
Visceral oil 
From Atlantic salmon as source of DHA and EPA, 615 
Viscoelastic properties 
Of lupin proteins at 12-30%, 553 
Viscosity 
Correlations of monounsaturated and polyunsaturated fatty acid contents 
of vegetable oils with their, 899 
Effect of number of double bonds on, of biodiesel, 353 
Effects of temperature on, of vegetable oils, 899 
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